
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

*The Allegheny Health Department advises that “...these items can be cooked to order.  Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase the risk of food borne illness.”   Please make us aware of any food allergies  

Private Dining & Meeting Facilities for 10 to 80 guests          18% service charge added to parties of eight or more 

Dinner menu 
STARTERS 

 
 
 Crispy Fried Rhode Island Calamari  11 

sweet and hot peppers, roasted  
garlic butter, basil aioli 

 
       Coach’s Pot  Roast nachos  12 
                          A Ditka’s Classic 
 

Mini Cheese Burgers *8  
Ketchup, mustard, pickles, onions 

 

 

Tuna Sashimi*    12 
with avocado in a   

sesame chili vinaigrette  

 
Lump Crab and vegetable Dip  11 

crab, peppers and artichokes,   
served with pita chips 

SOUPS & SMALL SALADS 
Mike’s Salad  6 

Organic greens, granny smith apples, 
dried cranberries, goat cheese,            

toasted pecans, balsamic vinaigrette 
 

CAESAR   5 
shredded parmesan, garlic croutons 

Sherry Crab Bisque   5 
Finished with fresh crabmeat 

 

Chicken Noodle  5 
 

Soup Of The Day   4 
Made fresh daily 

 

Wedge Salad   6 
Iceberg lettuce, tomatoes, smoked            
bacon, with chunky bleu cheese or            

thousand island dressing 
 

Chopped Salad   6 
Eight vegetables, crumbled bleu cheese,     

bacon, pecans, garlic vinaigrette 

SIDE DISHES  
 

Twice Baked Potato   7 
 bacon, chives, cheddar 
Giant Baked Potato   6 

Mashed Redskin Potatoes   5 
 
 

 

“Blackjack” Sweet Potato Smash   6 
maple bourbon butter, smoked bacon 

Sautéed Spinach and Mushrooms   6 
 garlic, olive oil, fresh lemon 
Creamed Fresh Spinach   6 

Parmesan cream sauce 

 
Steamed Broccoli   6 

fresh lemon 
Macaroni & Cheese with Bacon  6 

Steamed Asparagus  7 
Butter, Fresh lemon 
Chef’s Risotto  6 

  

All of our fresh fish and shellfish come from 100% sustainable and environmentally friendly sources 

South african Lobster Tails  38 
Twin tails with rice pilaf 

and asparagus 
 

SUSTAINABLE SEAFOOD 

Crab Stuffed Shrimp and Scallops*  28 
Crab cake stuffed shrimp and scallops, 

vanilla bean and rum beurre blanc 
 with rice pilaf 

Maryland Style Crab Cakes  28 
Broiled jumbo lump crab, 
tartar sauce, coleslaw 

 Miso Glazed Salmon*   22 
Over jasmine rice & stir Fry 

vegetables with a 
 sake lime cream sauce 

Linguine Diavolo* 22 
Linguine, Shrimp, Crabmeat, Calamari, Tomatoes 

& Basil in spicy white wine butter sauce 

Massachusetts Jumbo Sea Scallops*   24 
Wild mushroom risotto and asparagus 

Hawaiian  ahi  Tuna *  25 
Served rare and sliced with ginger,  

Wasabi, yozu ponzu for dipping 

Any of our steaks may be prepared with the following “extra points”  2 
Grilled Onions              Bleu Cheese Crust           Horseradish Crust       Burgundy Mushrooms            

Peppercorn Demi             Au Poivre with “Cognac Cream Sauce”             Béarnaise Sauce 
 

Create your own surf n turf with the following add-ons 
Crab Cake 15      lobster tail 20        

STEAKS & CHOPS 

Halfback-Sized Filet Mignon*  28 
Center cut, 8 ounces 

12 ounce Slow Roasted Prime Rib* 26 
Burgundy mushrooms, au jus, horseradish 

16 ounce cut * 30 
Limited availability for both cuts 

Fullback-Sized Filet Mignon*  34 
Center cut, 10 ounces 

Rack Of New Zealand Lamb*  29 
rosemary-mint demi 

Da’ Pork Chop*   22 
“In a league all of it’s own” 

Mashed sweet potatoes, 
sun dried cherry jus 

Kick-Ass Paddle Steak*   36 
20 ounce bone-in Angus ribeye 

New York Strip Steak*   34 
premium gold Angus strip  

 16 ounces’ 
 

Filet Oscar*  38 
Jumbo Lump Crab, Bernaise, 

Asparagus 
 

New Macadamia Nut Crusted Mahi*  20 
With coconut sticky rice, pineapple mango 

chutney, vanilla rum butter sauce 
 & mango beurre blanc 

 

 

 
Trophy Shrimp Cocktail   15 

Four jumbo sustainable gulf shrimp 
 

Cowboy Oyster Shooter*  2  
Cocktail Sauce 

and Tabasco vinaigrette 
 

Coach’s Meatloaf Stack   16 
Stacked mashed potatoes,  

fresh cornbread, BBQ sauce,  
onion strings 

The “Fridge” Burger* 11 
Topped with everything in the fridge 

Crispy Chicken Parmesan  17 
Served with linguine 

Cashew Crusted Tilapia*   17 
Vanilla rum butter, pineapple salsa and rice 

BBQ Baby Back Ribs*   23 
Hickory-smoked in house,  BBQ 

sauce, fresh cut fries, coleslaw 

Chipotle Skirt Steak*   19 
chipotle and fresh lime  

marinade, mashed redskins  

COACH’S  FEATURES 

Chicken Madeira   17 
Topped with melted cheese and 

mushrooms in a madeira wine sauce, with 
mashed potatoes and asparagus 


